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BIO101 4= 1 (Biology 1) 3-3-0

dEoHE AT FHIE Qst HFO0 = WESHA 7|79 OsHE Z=2, ME| JHES OlsiAIZICE

This class was designed for the freshmen who are going to major in Biotechnology and related fields. The
students will understand the basic structure and chemical compositions of organisms. This class is essential for
taking the upper level classes such as Microbiology, Biochemistry, and Molecular Biology.

BIO102 4= 2 (Biology 2) 3-3-0

MESH o HZ9| FHIE Qot HFO =2, WESH PRt MEIE L2, dE2l JHES OlsHAIZIC.

This class was designed for the freshmen who are going to major in Biotechnology and related fields. The
students will understand the phylogenetic principles, animal structure and functions, and plant structures and
functions. This class is essential for taking the upper level classes such as Plant Physiology, Animal Physiology,
Genetics, and Immunology.

APCH1121 2tet 1 (Chemistry 1) 3-3-0

o1Et 12 O|ISHEZMO| 7|2 AYS YRS SAC = dt= F ol7| A2| oS W=Z9| A Ay O[Ct O] LZoAl= atst
Lt Sot2 ASstuat ot SHH0[2HH =72t Lotof o SpstAte) Z2l 7|20l AletE HiR2Lh. O HF S iR Y
M £9| o2 PSS ZA £F0IM OfsistA ECh. 1SStuoA SEetE iR SHES0| £ Jhssict
Introductory Chemistry | provides the basic concepts of chemistry with the science and engineering majors. This
course is the first half of the two semester introductory chemistry courses. In this course, the descriptions of the
nature are explained at the molecular level with the chemistry terms. Students are expected to have taken the

general science class at high school.

ro ©

st
of

APCH1122 38t 2 (Chemistry 2) 3-3-0

218 2= O|SEE=2AQ| 7|2 AYE YRS SHCZ it (Helt= - §P°* 1) 0| EFEOHHE eolLL SehE MEstL
2b sh= SHYO|2tH Lats uotop g oFst Auto) Zl 7| =AQl 2
deE 2A £F0M OlsistA ECh 1SStuoAM SSueS iR SHiS I z 7fs3fﬁf.
Introductory Chemistry Il provides the basic concepts of chemistry with the science and engineering majors. This
course is the second half of the two semester introductory chemistry courses. In this course, the descriptions of
the nature are explained at the molecular level with the chemistry terms. Students are expected to have taken
the general science class at high school.

AMTH1009 D|EAEst (Calculus) 3-3-0

YH 0| 0IE, 7—‘15'- 0|21 1 S80| tHst] SFetrt.

In this course, we study the derivatives and integral theories of functions(functions of one variable), the partial
derivatives of functions of several variables, and their applications.

AMTH1005 E7#& (Concepts of Statistics) 3-3-0

SHEH 4 (Discrete and continuous random variable)2| J'@at £, 7|CHz|, 24 S R F0f| joint £X, marginal
X, conditional ZZe} S¢ =S¢+ H2|E HI2LH

This is an introductory course in probability which include discrete and continuous random variables, distribution
functions, expectations, variances, joint pdf, marginal pdf, conditional pdf and central limit theorem.



APHY1004 ut=2| (General Physics) 3-3-0
Ty 5oz F2lg o tist 712 JWEE olsiAlZICE e, E=2l, #A|, ks §2 CHECL

Learn and understand basic concept of physics and physical thinking covering briefly on mechanics, waves,
thermodynamics, electromagnetism, optics and modern physics.

FSB231 ME/7I8et (Bio-Organic Chemistry) 3-3-0

AZe g é—E—?_l THZ, EteobE, A 2SSO WAIRA & /7|2 S00 et LR, HhE 3 ekl et 712A
2l 0|2= LIECL

A course dealing with the basic theories of organic compounds. Emphasis is put on mastering the structure and
function of carbohydrates, fat, protein and nucleic acids.

FSB242 AlZ0| &5t I%AY (Food Microbiology Il and Lab) 3-2-2
AE7HS, A Ul 22 E 0|ME9| E4E 29, AN, Lot AF F ool it
Mik 3l 28 SAE fIoh 227|-o| et CHELC

A course dealing with the use and industrial application of food microorganisms, and molecular biological aspects
of food microorganisms. Also basic experiments related with recombinant DNA technology will be covered in this

course.

=1 —
sA, Q714 33 U JISH A

0x
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FSB232-381 AZMd3alst

1-2
NZo| 22 T4 N2l B43tE

(Food Biochemistry 1:2) 3-3-0

= E
B, 2ol 22 ST

gt 48 2
o HYS BE 0|slOF she AFSUTSS US0A QA LHOIA AFQl detd, ZsiatdS
Il

Qlom, 42, 048, Zoto| B
& B=o|ct,

Z57 OlsHAIZ|7] -rIOH HAE
A course dealing with the application and knowledge of biochemistry in food processing. Topics include(l) the
structure and function of protein and nucleic acid and(ll) metabolism of carbohydrates, protein and fat.

FSB391 AlZ3}st | (Food Chemistry 1) 3-3-0

3ot oAM= AFE TSt U= FRYEE S, &, BastE, A2, T, ofn| L A0 Tisto] SHetA, dstot
J—f 7%117& YoMl ofetd HalE CHELCL
Topics on major constituents of foods including water, carbohydrates, lipids, proteins, and amino acids, and their
chemical and biochemical characteristics and changes during processing and storage.

™
Am
0x

FSB395 A £33t 2 (Food Engineering 2) 3-3-0

ST 20ME RA R B E82| 7|2AQ JHES THAIL HEStE THRACRA AF o dEaA 7150 2ot IHE
Hr3Y, 4 A 4S5, U2SY, Y U SH3Y0| et 7|2 0|2 SYEAE UED

This course deals with the basic theroy and process design for heat sterilization, refrigeration, drying, and
evaporation process required for food and biological material processing.

FSB221 2M3tatalH3 (Analytical Chemistry and Lab) 3-2-2
Yoz FASI| ot A WHozM YBEAOl 7|2 RZ|E Ofslsty S Soto] 2AUH

IT. Alfel ZA|, K 7tA| AYEME, H7|etetzA 18

An introduction to the theory and application of chemical methods for determlnlng the chemical constituents of

foods. Topics include preparation of chemical solution, various titration methods, redox chemistry, and

spectrophotometry.



FSB281 A4&37i2 (Introduction to Food Science) 3-3-0
FSUHIS PSS 23 MdEto SPESOA AlZFat JYof et MEHAQI 2AS H517] !lste] AlFQ| IAM, FF7, A2Y
I, ZE, 8, #w S0l tiet /HE CHELL

This Course is for the students who choose the food science and biotechnology as their major. This Course
provides basic information of food science, including types, classification, composition and processing of various

foods.

oE 1>

A
(=]

FSBZ42’:. 0|23 19448 (Food Microbiology | and Lab) 3-2-2
= | 2t0f5t= D=2 =R 2], HEfetd &4, 7|5, 4= S Ay 2ot d2|leSat

101| 2ot ’é'.:*.% IS,

General microbiological knowledges related with food microorganisms such as the structure of cells, the

physiological characteristics of microorganisms will be dealt in the class. The class includes the experimental

class, in which basic microbiological techniques will be provided.

FSB211 AE=2|3et (Food Physical Chemistry) 3-3-0
ASELAAME dE, 53 ASAUMN LolLt= AEYS #3857 sto] S2letete| 7|20|2S =YUAIFA AFAL
ZATR0IGY, EHet JHE U HHRASES CHECE £ AFQ tHREES

BHYY, H3EY S HSEEE0| 2ot 7|20|12S CHEL

The purpose of this course is to teach the basic theories of physics to the students who may apply this physical
knowledge to food processing. Emphasis is put on mastering the structure of the molecule, energy balance,

thermodynamics, physiochemical balance, cell wall, reaction mechanism, kinetics, etc.

FSB261 AZ1tH4Z (Food and Health) 3-3-0
ALZ0| LHASE 715d MElRHERS Alsta, AL AT 258 UIlshs ME|Z2dE29| 7led U 28 2§ 49

|'O|'

FC}.
In this course, functional bioactives in foods will be introduced to students. Their beneficial effects to our health
in the proper choice of foods will be discussed with respect to their functionality and principal mechanism.

FSB472 A Z29| %t (Food Safety and Toxicology) 3-3-0
AZTHESS A0 Z2H A8z MEE= Mzl £, 715, HY, §&, 22| 20| ZH A== 21l 2 o 24
=Eo 4 z

=2 &4, dsshe S OECh

A study of the principles of food pathogen, food borne illness, sanitation, personal hygiene, health regulations
and inspections for the assurance of food safety. The principles of the Hazard Analysis Critical Control Point
program(HACCP) will also be studied.

FSB271 AELt-1t3t7|2 (Food Nanotechnology)
2 ZZhs Ule7|20i| oot MUl A0 Lk T|eo| ME/AFEastoe] S80) et MEHAQl O)siE SEZ oirt. R4
SESEL Q70| ThE Ltk ARete| 80l 2ot LHES THR 1 QUOM LEkolg, LELHIO| 42}, L AFAN 2| =
HE0| HHE Sslf 274

This course provides students with an understanding of the nanotechnology and its applications to the Life

0¥

r_?lr
>.

Sciences and Food Science. The area of application includes nanomedicine, nanobiosensor, nano-bio devices and
food nanomaterials.



FSB372 AE&A4A8t (Food Materials Science) 3-3-0

AZe HzS0| 7HA| 2 %E =2|A, stotd, MEst E4S Oldlist 0| HIRCZ Jtg, |8, A¥, R2[k= YA
2oid £ U= HIE SHsh= SH20|Th 2 FEE S40i| et olsiet 0|52 280 &t shFolct
Food Materials Science is designed to learn the physical, chemical and biological properties of food materials and
the phenomenon taking place during the storage and processing of the food materials. This course also provides

the opportunity to discuss about the properties of major food components and their applications in food industry.

FSB361 HIO|27|sMAIZEAA (Bio-Functional Food Materials) 3-3-0
MEACZHE [0 7|5d AR AMEZ AEE £ U ASAMO| ek, Motetd E40]| Cfsto] ZHolstoy.

This lecture provides the chemical and biochemical characteristics of bio—functional food materials which come
from natural resources.
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U4d 1-2 (Food Processing & Laboratory 1-2) 3-2-2

St U SHAFO| VISHES SO0 0|0] HSS 7ISREIE Al FElste O JHEY|ent dEEnE 2Y, dE

k]

St
=

O

s

This course deals W|th the practical food processing technology of agricultural foods. This course provides
theories and principles of food processing through lecture and experiments.

FSB394 Al£3%t 1 (Food Engineering 1) 3-3-0
AESS 10N AFLENA ARBEE 24E HI2A2| 2|2t S8 Oldlists| flotd 23 3 tlHA| 24|, |AIe,
EUE, 22 M0 ot 7|2 o] SHLAE CTHELL
This course deals with the basic theories and process design on balances of mass and energy, fluid mechanics,
and mass and heat transfers to understand the principles and applications of various unit operations in food

industry.

3% (Fermentation and Microbial Engineering) 3-3-0

FSB341 &=0|4
Z o | 83t0 7, Of0|ieh, Sidh, R7|4H U TNEHMA KRS 2ok MEB 0| 23t Lot =

AlF0| 2tEEl 0|
5| 22|15y = LHEL.
A course dealing with the basic knowledge about fermentation and biochemical engineering aspects related with
applied microorganisms.

i
o 1

FSB331 RAUAMZEAZEE (Genetically Modified Foods) 3-3-0

FUA AR AFO A 2UH 3 Ay, 2 flid HIHUH| tHsto] Zelstot.

This lecture covers the development of genetically modified foods, safety-assessment on human and
risk-assessment on environment.

FSB382 A28t Il (Food Chemistry II) 3-3-0

AlZStel l0f|Als TR, 24, Of0|LAtat AlZ0|A DIZFEEQ! HIEMR, A4, o0
2 sHstA Hotof ChHsiA CHECH

Chemical properties of proteins, enzymes, amino acids, vitamins, colorants, flavors and chemical changes of
theses compounds during processing and storage.

o| stetd £t 75 U AFatYo|

oln

FSB321 AEEAMsHUAH (Food Analysis and Lab) 3-2-2
AF9 7|2 ERR Y, EteotE, TR, 3R, dRE S9f SeE0 tsliAl 2401ES olstist

A|
83t EMddS YoM JFEHVIent ZutEYol sHE 7|20

| =
=] =]
e =

k1
>
>
>
o
mjo
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Theory and application of analytical chemistry for the analysis of basic food constituents such as moisture, lipids,
carbohydrates, proteins, ash, and fibers.



FSB461 7| 54 AIZ8t (Functional Foods) 3-3-0
QA LHOIA HAEto], 2|24, AHLR|Q} 28 S0 2ot MH2H 7|52 st= 7|ed AES LOotELCL

A course dealing with basic scientific knowledge relevant to functional foods. Topics include the beneficial
functional properties of pro- and prebiotics, nutraceuticals, phytochemicals and novel foods(including GMOs).

FSB451 A1Z=xj st (Food Preservation) 3-3-0
71SAIE L HAMES AT AN OF7|Zl= M 201S 8|1 WE

olottt.

, GA SO AF Mol tiste &

This course deals with the examination of the obstruction in preserving manufactured foods and natural foods,
including the study of the theories and methods needed to preserve food by refrigeration, drying, and radio rays,
etc. materials and to modify food microorganisms will be covered in this course.

FSB471 AEHYSt (Food Nutrition) 3-3-0
AE 30| ZEE0 Us SLA9 EZT} ALHoMQ| o|S4E, d2|1, AlAe HAarAel 4&n |4

o & QUEE 7|2Hol o|2ehAS T3] YUsH JHAE BH=2o|ct

i

9ot g

%7

on
o

Fundamental principles of normal nutrition and the importance of nutrition in promoting growth and health.
Emphasis will be given to the basic food constituents and their physiological relationships within the body.

FSB441 A Z4H 33t (Food Biotechnology) 3-3-0
AZ0|YE0 YEISHH S8 |RUFS/|ES 0|8 AZEA0 Mit 2 80| CHs{l LOH2LCE

A course dealing with the biotechnology in the food science. Basic recombinant DNA techniques, application of
industrial enzymes, and modern biotechnology will be covered in this course.

FSB462 AZ=43% (Food Toxicology) 3-3-0
AZEdeol 712 g, SYSAS0| Ao Dj2l= S 2 AR, AF7HS & 2dshe Sd4=229 fibild S& ChF

A=0|Ct.

rir

This lecture covers the concepts about various food toxicants related with many food materials and the toxical
effects on the human physiology.

gk
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mjo

24
Ao 2H0| U= MBA LHON O|R0Z= U ddS 22 F0A Oldliste 0|5 383t A=g 0| WE2
¢ AE LA di = AF OIS MFLYUUAL] 018 7HAIE =0l= 7I=0 CHSt] ShEetrt.

In this course, the molecular level understanding of biological phenomena in food-related microorganisms will be
studied. Also the tools and application of recombinant DNA technology to increase the value of food bioindustry
will be studied.

FSB429 LtstE 2 Al ZOotM AR (Food Safety Field Study) 3-3-0

A AZSLHUA THY S8 240 AFIIS U KA AEQ| AME =EsY| ot AR UK0| BIEA] BQstH, AlFOt
H AR0| Cet WS WS AFUT0| Lot AFHH AME Ldsto] RSt AFES S0 FUULE = .
Food safety field study is an important application and training class to secure food safety during food processing
and distribution. By providing experience for HACCP (Hazard Analysus and Critical Control Point), a systematic
food safety management approach in the field of food safety to train food safety experts for contribution of safe

food production in the industry.



FSB383 AlZotMAdutHa (Food Safety Policy and Regulations) 3-3-0
AlZ ot 2t CHfot FoFo| At et HEO| CHet Olsiet A4S Eefetl |eliEa Q]| AA|, flsh B7t, AS=

— o
o, GMO, iy S & dgut AFE, ~UAMSAMUEYE & AT B3 HE AR

-

This course intends to enhance understanding and knowledge of various areas of food safety policy and related
laws and regulations by studying the policy for national contaminant control system, risk assessment, foodborne
illness prevention, GMO, HACCP and related laws and regulatory practices of Food Hygiene Act and Special Act
of Imported Food Safety Control, etc.

FSB494 AZMAS (Food Immunology) 3-3-0

QAo HAT|5E FIste= QA5 ME, 22 U HNSHFZAO| 20N OfslistLL, 0|F Q40| 4220 Usto] st&ot
Ct. Lot7h AZHFE St Se=ls FYERS0| HY7|AE 26k HFUSE MAl W 2A20lA O[St
The class discusses components of immune systems, including cells, organs, and signaling mediators. The dietary
regulation of immune systems will be further covered with focus on underlying molecular mechanisms.

FSB495 AZX &%t (Food Packaging) 3-3-0

AZQ FERY0 AN I F2n /I HAQ AHES FASIL LIo7E 4F2| 7HAIE SUHAIZI7| flet AF 29| 7S
AEQ 20| 0|8E = ZF Z3MzL 7 9, ZIUHY Jig, TIM= AlHH S0 23t 0|2S CHEM.
This course deals with the functions of a package, types and characteristics of various packaging materials,
packaging methods, and testing methods used in food packaging for maintaining food quality and safety during

food distribution and improving value of food product.

Food Science and Biotechnology Capstone 1) 3-0-3

2 MBW20IN Hi2 HIAAS AHE AF Y ATS 7|t BN

L -0 =

0 ~

1
Zetap 4sHA (8H7| SHMS CHAF

il

mjo

&
510 11 AME TEoty MSAAS diets at=0ICh (EYES
For 4th grade undergraduate students in the department of Food Science and Biotechnology during spring
semester, this class aims at making them design and perform the experiments by themselves to extend their
knowledge about Food Science and Biotechnology.

FSB403 A ZMHISHHAEL|2Ql 2 (Food Science and Biotechnology Capstone 2) 3-0-3

AZMHTET 451 2517] B2 UIYOR HTISUN HI2 HBAAS MM AE BY ATES V|t MEAES
Lelol 1 ZUE 261 HBANS HsRts BB0[C(EYTS

For 4th grade undergraduate students in the department of Food Science and Biotechnology during fall semester,
this class aims at making them design and perform the experiments by themselves to extend their knowledge
about Food Science and Biotechnology.

FSB306 $1d 422 (A ZMHBSE) (Internship in Food Science & Biotechnology) 3-0-6
2 7|H0M AR FHE Sl MIAAE ST (BOAIZH 0|4 : HSMEN 15-A, 12042t 0|4 : AT MES 26+, 1604
Zh of4: MBME 33HM (1Y 8AIZH O|LH)

This course gives a chance to apply theoretical knowledges in a field.



FSB304-305 7dsEE 1, 2(AE4H3S) (Research & Training Activity 1, 2(Food Science and
Technology)) 1-0-2
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Department of Food Science and Biotechnology is composed of seven laboratories; Food Microbiology and
Biotechnology lab., Food Biochemistry lab., Food Chemistry Lab, Food Processing Lab, Functional Food Lab, Food
Nanotechnology Lab, and theses laboratories are carried out various research areas. Therefore, this Research &
Training Activity class should be open to improve student's knowledge for Food science by participations of
undergraduate students in each research area.

EDU3159 it K2 (AE71E) (Theoretical Development and Analysis of Subjects) 3-3-0

WitW=9| 0|24, O”KW B, dutu sl ZH 3 F- 185w M usntyol 24 § Witus Auto] 2rsto HAStot
The course aims to understand the characteristics of various subject matters and the basic models of curriculum
for each discipline and foster the ability to select and organize desirable curriculum contents.

[=})

EDU3160 uatuAHALUR=H (4F71S) (Study of Unit Plans) 3-3-0

Wto| 4, F-1Sctw WO A, £Qte| Ay, Wl S WIR|EO| MA|AYS A St

Learners in the course are able to promote the basic competency as curriculum expert to guide their students
in each subject matter and utilize appropriate teaching method in relation to the age and developmental level

of the students, the subject-matter content, the objective of the lesson, and evaluation method.

EDU3161 I'..I'-}-"=E|“'-"="(él§7}-2-) (Logical Thinking and Statement) 3-3-0

SHASS Azot=H Bast nato] =2[A AU 0| U= =22 AYS VIEYC =M SHISA 712l eutyat
2HE FA 0 o5t EE2Sts HYS 7I=2Ch

Logical thinking skills and rigorous writing of statement in classroom on the basis of educational curriculum.
Enables

FSB496 AlEALAT} 2 AAMH (Food Industry and Intellectual Property Rights) 3-3-0

of S oS OSStR, BHUSOIZ AMAARO| B, HAY, Y U B B, ZY Y

=) (MG =0 = -y — IO o
A HR0 OEA SS DIA=2/0f CHEE A4S AHSTITt. 015 Sl S22 AF ALHUML| SSS LIsll AZMAE
= 2oz 8= 5HS 7|14, MY U D2 S0l tist OlshE =0IH, A% 7ksSt 43S 01F= Ol 7|0Stct.

The class aims to instill an understanding of the pivotal role of intellectual property rights in the food innovation
industry. It provides students with knowledge about how intellectual property rights influence innovation,
branding, safety and quality management, competition, and market share within the food sector.

FSB497 RA|AIA4HAE (Intellectual Property Rights Case Study) 3-3-0

A MALH HEft HoE HEAO0 2 Ofsistl 41 2 7|F0Ml AIE SHEste 0|8 2oz &8st= F

C}. 0|2 E3) SHMES Z|AIMAIAISR HOOA] AZZ0l ZABS A7 RRIO| AAZARAIALS 2|IiSH 223 £ QIC}.
The goal of the class is to provide students with a professional understanding of intellectual property
management and protection, enabling them to develop the skills necessary to effectively apply this knowledge
through real-world industry and business cases. This equips students to build successful careers in the field of

intellectual property management and maximize an organization's intellectual property assets.
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